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Introduction

Experimental conditions

These data provide a wide picture of the diversity of the fermentation performances of 41 enological strains, and their ability to produce some unusual aromas.

It could be interesting to compare these production with those obtained using synthetic medium, in order to remove all the potential precursors present in the natural grape must. This will allow to assess the intrinsic ability of wine yeasts to produce unusual aromas. Furthermore, the characterization of the other fermentative aromas (higher alcohols, esters and fatty acids) will provide an overview of the volatile profile of yeasts after fermentation. This knowledge will be further exploited to control the aroma fingerprint of wines. 



  High production of terpen (except T2) by L30 High production of T1 and T8 by C. stellata but limited formation of other compounds Important diversity between strains for BD, with the highest production by L11 Significant

*

  Differentiation Differences among Saccharomyces strains mostly due to BD and LAC NB : Results after fermentation on Chardonnay  Impact of both the strain and the medium composition on kinetic variables  Significant interaction strain / medium, with a more pronounced strain effect on Chardonnay Study of the Central Carbon Metabolism (CCM)  More strains able to complete the fermentation on Ugni Blanc  Important production of glycerol on both cultivars by C. stellata and S. bacillaris, -31 rd May 2018 -ZARAGOZA C, D, E, F : Violin plots coupled to box-plots A B Value divided by 10 ; ** Value divided by 50  Similarity of production profiles of CCM metabolites between Chardonnay and Ugni